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A New Kind of “I do”

You deserve a wedding as unigue as you. At THesis Hotel Miami,
customize your dream day with expert staff, breathtaking spaces,
trusted local partners, and a chef-driven menu.
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Enjoy the following perks with
Signature & Emerald Packages

Complimentary deluxe guest room for the bride & groom
on their wedding night

Discounted room rates for groups with 10 rooms or more
Four (4) hours of Silver Beverage Package

Passed Hors d'oeuvres for cocktail hour

Complimentary Prosecco toast

Custom wedding cake

Discounted event parking for drive-in guests
Floor-length crisp table linens and napkins

Chiavari chairs and tables

Menu tasting for up to four (4) guests

Complimentary dance floor

Green lvy wall decor

Upgraded packages are available for an additional fee.

** Room bookings subject to availability.

TH

** All pricing is subject to a 25% service charge & 9% sales tax I
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Plated | $178 per person

Includes:
Four (4) Hors d'oeuvres
One (1) Salad
Two (2) Entree

b

Buffet | $205 per person

Includes:
Six (6) Hors d'oeuvres
One (1) Salad
Two (2) Entrees

** All pricing is subject to a 25% service charge & 9% sales tax

TH
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HORS D'OEUVRES

Choose Four

HOT CHILLED

Grilled Beef or Chicken Skewers Peruvian Fish Ceviche
chimichurri, or sweet soy marinated leche de tigre

Sweet Plantain Skewers Shrimp Salad

with organic honey st CUp

Beef Sliders

Shrimp Cocktail
Short Rib Taquitos

Spicy Salmon Taquito
Vegetable Spring Roll

Ham & Cheese Croquette Ahi Tuna Poke Taquitos

Chicken Pot Stickers Caprese Bites

TH

** All pricing is subject to a 25% service charge & 9% sales tax ]
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DINNER | Plated

SALADS Choose One ENTREES Choose One
Ceaser Roasted Mahi Mahi
shaved brussel sprouts, crispy shallots, pineapple-mango salsa, fresh cilantro

seasoned croutons, creamy dressing

Organic Baby Gem Braised Short Rib
dried cranberries, toasted almonds, goat gochujang demiglace, pickled onion salad
cheese, white balsamic vinaigrette salt

Chicken Toscana
creamy basil sauce

Mixed Green

black olives, shaved red onion,
baby tomatoes, oregano vinaigrette

Grilled Prime Hanger Steak

Caprese chimichurri sauce

mix heirloom tomatoes, fresh mozzarella,
chopped basil, Italian olive oil,
oregano vinaigrette

Vegetable Pasta

SIDES Choose Two

Creamy Mash Potatoes Basmati Rice Grilled Asparagus

Roasted Potatoes Sautéed Vegetables

TH

** All pricing is subject to a 25% service charge & 9% sales tax ]
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Choose Six

HOT

Grilled Beef or Chicken Skewers
chimichurri, or sweet soy marinated

Crispy Chicken Wings

orange soy glaze

Braised Short Rib Beef Empanadas

creamy spicy cilantro

Sweet Plantain Skewers
with organic honey

Beef Sliders

Short Rib Taquitos
Vegetable Spring Roll
Ham & Cheese Croquette

Chicken Pot Stickers

HORS D'OEUVRES

CHILLED

Peruvian Fish Ceviche
leche de tigre

Shrimp Salad

tostone cup
Shrimp Cocktail

Spicy Salmon Taquito
Ahi Tuna Poke Taquitos

Caprese Bites

** All pricing is subject to a 25% service charge & 9% sales tax
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DINNER | Buffet

SALADS Choose One ENTREES Choose Two
Ceaser Roasted Mahi Mahi
shaved brussel sprouts, crispy shallots, pineapple-mango salsa, fresh cilantro

seasoned croutons, creamy dressing

Organic Baby Gem

dried cranberries, toasted almonds, goat
cheese, white balsamic vinaigrette salt

Baked Salmon
lemon buttersauce

Mixed Green

black olives, shaved red onion,
baby tomatoes, oregano vinaigrette

Vegetable Fried Rice

organic egg, soy & sesame sauce

Caprese . .
mix heirloom tomatoes, fresh mozzarella, Braised Short Rib
chopped basil, Italian olive oil, gochujang demiglace, pickled onion salad

oregano vinaigrette

Grilled Prime Hanger Steak

chimichurri sauce

SIDES Choose Two

Chicken Toscana
Creamy Mash Potatoes creamy basil sauce

Roasted Potatoes .
Chicken Alfredo Pasta

Sautéed Vegetables

Basmati rice Vegetable Pasta

Grilled Asparagus

TH

** All pricing is subject to a 25% service charge & 9% sales tax
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Enhancements | Available Upon Request L/ ;’?ﬁ \“B

MEDITERRANEAN

CHARCUTERIE

SUSHI

SLIDE ON

CEVICHE DISPLAY

FRESH MEX

LATE NIGHT SNACKS

Green Chickpea Hummus | Garlic Hummus Watermelon
Feta Skewers | Assorted Olives House Pita

Chef's Selection of Three Artisanal Cheeses Dried Fruits and
Grapes, House Crackers Assorted Cheeses | Artichoke Hearts |
Tomatoes Country Olives | Cured Meats | Artisanal Flat Breads
Olive Qil and Balsamic Vinegar

Rolls and Nigiri | Wasabi and Tamari | Pickled Ginger

4 pieces per person

Beef Sliders | Cheddar, Mango Ketchup Roasted Pork
Sliders | Pickled Onions, Slaw Pesto Chicken Sliders |
Mozzarella, Tomato Seasoned French Fries

Fresh Seasonal Catch | Leche de Tigre, Shrimp, Corn,
Sweet Potato, Lemon and Aji Amarillo

Al Pastor Pork | Chicken Tinga | Grilled Steak

Served with Petite Flour Tortillas, Pico de Gallo, Crema Fresca,
Guacamole

Chicken Fingers & French Fries | Cheddar Cheeseburger
with Lettuce, Tomato, Onion | Hot Pretzels with Mustard |
Cheese Quesadillas | Tequenos | Chicken Wings

TH

** All pricing is subject to a 25% service charge & 9% sales tax ]



Beverage Packages

Priced Per Person | Bartender Fee $150

SILVER

GOLD

PLATINUM

TITANIUM

One Hour 40

Two Hours 60

Three Hours 80

Four Hours 100

Five Hours 120

SPIRITS

New Amsterdam vodka
Flor De Cana 7 rum
Dewars White Label
scotch

Old Forester whiskey
Four Roses bourbon

El Jimador Blanco
tequila

New Amsterdam gin

WINE

Drappier Carte Dor,
Champagne

LP Cremant Brut, Sparkling
Daisy, Pinot Grigio
Stoneleigh, Sauvignon Blanc
Rose Blood, Rose

Jax Y3, Chardonnay
Duboeuf, Pinot Noir
Catena Vista Flores, Malbec
Z Alexander Brown,
Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard
Cider

Leffe Blonde

Golden Road Mango Cart
Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss

Hefeweizen

Goose Island IPA

One Hour 60

Two Hours 90

Three Hours 120

Four Hours 150

Five Hours 180

SPIRITS

Titos vodka

Flor De Cana 12 rum
Dewars 12 scotch

Jack Daniels whiskey
Woodford Reserve
bourbon

Cazadores Repo tequila
Atian gin

WINE

Piper Heidsieck 1785, Champagne
LP Cremant Brut, Sparkling

Daisy, Pinot Grigio

Black Stallion, Sauvignon Blanc
The Language of Yes, Rose

Black Stallion, Chardonnay

Black Stallion, Pinot Noir
Terrazas, Malbec

Klincker Brick, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard
Cider

Leffe Blonde

Golden Road Mango Cart
Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss

Hefeweizen

Goose Island IPA

One Hour 80

Two Hours 120

Three Hours 160

Four Hours 200

Five Hours 240

SPIRITS

Grey Goose vodka

Flor De Cana 18 rum
Dalmore 12 scotch
Bulliet whiskey

Angels Envy bourbom
Herraduara Repo tequila
Atian gin

WINE

Jeeper Blanc de Blanc, Champagne
Torressella Prosecco, Sparkling
Daisy, Pinot Crigio

Webster-Barnes Tourain, Sauv. Blanc
Esprit Gassier, Rose

Macon Village, Chardonnay

Kate Arnold, Pinot Noir

Bramare, Malbec

Black Stallion, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard
Cider

Leffe Blonde

Golden Road Mango Cart
Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss

Hefeweizen

Goose Island IPA

** All pricing is subject to a 25% service charge & 9% sales tax

One Hour 100

Two Hours 150

Three Hours 200

Four Hours 250

Five Hours 300

SPIRITS

Stoli Elite vodka

Flor de Cana 25 rum
Macalan 12 scotch
Mitchers whiskey
Blantons bourbon
Casa Azul Repo tequila
Tempt Handcrafted gin

WINE

Laurent Perrier Brut, Champagne
Berlucchi Franciacorta Extra Brut
Daisy, Pinot Grigio

MariFlor, Sauvignon Blanc
Minuty Prestige, Rose

Drouhin Chablis, Chardonnay
North Valley, Pinot Noir
Catena Alta, Malbec

Wild Horse, Cabernet

BEER

Budlight, Lager

Stella Artois, Lager

Wood Chuck Amber, Hard
Cider

Leffe Blonde

Golden Road Mango Cart
Islamorada Ale

Kona Big Wave

Inedit Damm Wheat
Miami Weiss

Hefeweizen

Goose Island IPA
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General Information

DECOR ENHANCEMENTS

Mamey is the Exclusive provider for Food and Beverage Services at the THesis in Miami. Our Catering Manager will
be happy to discuss Event Design, Floral Arrangements, Décor, Lighting, Tenting, Staging and any other Décor and

Event Services that may be needed for your event.

GUARANTEES

Variable prices will be based upon your guaranteed number of guests (which is the minimum) or the actual number
of guests, whichever is greater. You must provide your final guarantee at least seventy-two (72) working hours prior
to the commencement of your event. Initial guarantees are indicated on approved BEQO's. Your initial guarantee may
be reduced by up to twenty percent (20%) at any time prior to the deadline for your final guarantee. Reductions by
greater than twenty percent (20%) may be granted in our sole discretion and will require a change order with
modifications to the original pricing. Your initial guarantee may be increased by any amount that does not exceed

the capacity of the event premises at any time prior to the deadline for your final guarantee.

BANQUET CHECKS

At the conclusion of your event, you will be presented with a banquet check which will set forth the number of guests,
any separately billed consumption items, and any damage occurring during your event. You will be requested to
acknowledge your receipt of the banquet check with your signature. Please be certain that you do not leave the event
without reviewing the banquet check. As it would be difficult to prove any inaccuracies contained in the banquet
check after the event has concluded, any disputes must be indicated on the banquet check and evidence of the
dispute requested during the event, such as a count of bottles, count of plates served or inspection of damage.
Following the conclusion of the event (whether your signature was obtained or not), the banquet check will be

deemed to be final and no disputes may be raised thereafter.

TIMELINES

Start and end times will be indicated on the BEOs. An additional per hour beverage fee/per guest is also applicable.

TH

** All pricing is subject to a 25% service charge & 9% sales tax I




-
-

EC 2y E T A7
RERSA I o WRET T T g "

- — o - e

General Information

CONTINUED

ALCOHOL

As per law, service of alcohol is limited to persons twenty-one years of age or older. We reserve the right to request
proof of age and will refuse service to anyone without proof of age and to refuse service to anyone whom, in our sole
determination, appears to be intoxicated or otherwise impaired. Donated alcohol requires special arrangements in
advance. Corkage fees and bartender fees may apply. If donated alcohol will be served, you must make
arrangements for delivery, removal and storage of the donated alcohol. We are not responsible for any missing

donated alcohol.

PAYMENT TERMS
Upon signing the contract 25% of the total estimated costs are due; the remaining amount is due 14 days before

the group arrival date. All payment (deposits and cancellations) terms and conditions will be

detailed in your contract. Service charges are 25% and taxable and a standard 9% sales tax applies to all food and
beverage prices. Service charge and tax rates are subject to change.

OVERAGES AND INCIDENTALS
Any last minute change orders, over ages in the number of guests or consumption, or any incidentals indicated on a

banquet check will be billed to your credit card on file.

PARKING Valet parking is available on property for all of your event guests at $105.00 per car (does not apply
to overnight hotel guests).

ENTERTAINMENT In our commitment to provide exceptional service to all of our guests and residents, we
reserve the right to limit the volume of entertainment. It may become necessary for hotel staff to direct the

performers to lower the volume. All music is subject to the Noise Ordinances of the City of Miami.

VENUE RENTAL AND SET-UP FEES Venue rental and set-up fees may be applicable. Our catering manager

will advise you of these rates. Outdoor functions or areas requiring excessive furniture removal may incur

additional fees.
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	Wedding Menus
	A New Kind of “I do”
	Enjoy the following perks with  Signature & Emerald Packages
	Complimentary deluxe guest room for the bride & groom on their wedding night
	Discounted room rates for groups with 10 rooms or more Four (4) hours of Silver Beverage Package  Passed Hors d'oeuvres for cocktail hour  Complimentary Prosecco toast  Custom wedding cake  Discounted event parking for drive-in guests  Floor-length crisp table linens and napkins  Chiavari chairs and tables  Menu tasting for up to four (4) guests  Complimentary dance floor  Green Ivy wall decor
	Upgraded packages are available for an additional fee.
	** Room bookings subject to availability.

	signature
	package
	Plated | $178 per person
	Includes: Four (4) Hors d'oeuvres  One (1) Salad  Two (2) Entree

	emerald
	package
	Buffet | $205 per person
	Includes: Six (6) Hors d'oeuvres  One (1) Salad  Two (2) Entrees



	signature
	package
	HORS D'OEUVRES
	Choose Four
	HOT
	CHILLED
	Grilled Beef or Chicken Skewers
	chimichurri, or sweet soy marinated

	Peruvian Fish Ceviche
	leche de tigre

	Sweet Plantain Skewers
	with organic honey

	Shrimp Salad
	tostone cup

	Beef Sliders
	Shrimp Cocktail
	Short Rib Taquitos
	Spicy Salmon Taquito
	Vegetable Spring Roll
	Ahi Tuna Poke Taquitos
	Ham & Cheese Croquette
	Chicken Pot Stickers
	Caprese Bites



	signature
	package
	DINNER
	|  Plated
	SALADS
	Choose One

	ENTREES
	Choose One
	Ceaser
	Roasted Mahi Mahi
	Braised Short Rib
	Organic Baby Gem
	Chicken Toscana
	Mixed Green
	Grilled Prime Hanger Steak
	Caprese
	Vegetable Pasta


	SIDES
	Choose Two
	Creamy Mash Potatoes Roasted Potatoes
	Basmati Rice
	Sautéed Vegetables
	Grilled Asparagus





	emerald
	package
	HORS D'OEUVRES
	Choose Six
	CHILLED
	HOT
	Peruvian Fish Ceviche
	leche de tigre

	Grilled Beef or Chicken Skewers
	chimichurri, or sweet soy marinated

	Crispy Chicken Wings
	orange soy glaze

	Shrimp Salad
	tostone cup

	Braised Short Rib Beef Empanadas
	creamy spicy cilantro

	Shrimp Cocktail
	Spicy Salmon Taquito
	Sweet Plantain Skewers
	with organic honey

	Ahi Tuna Poke Taquitos
	Beef Sliders
	Caprese Bites
	Short Rib Taquitos
	Vegetable Spring Roll
	Ham & Cheese Croquette
	Chicken Pot Stickers



	emerald
	package
	DINNER
	|  Buffet
	SALADS
	Choose One

	ENTREES
	Choose Two
	Ceaser
	Roasted Mahi Mahi
	Organic Baby Gem
	Baked Salmon
	Mixed Green
	Vegetable Fried Rice
	Caprese
	Braised Short Rib
	Grilled Prime Hanger Steak


	SIDES
	Choose Two
	Chicken Toscana
	Creamy Mash Potatoes Roasted Potatoes Sautéed Vegetables
	Chicken Alfredo Pasta
	Vegetable Pasta
	Basmati rice Grilled Asparagus





	Display Stations
	Enhancements | Available Upon Request
	MEDITERRANEAN
	Green Chickpea Hummus | Garlic Hummus Watermelon Feta Skewers | Assorted Olives House Pita

	CHARCUTERIE
	Chef's Selection of Three Artisanal Cheeses Dried Fruits and Grapes, House Crackers Assorted Cheeses | Artichoke Hearts | Tomatoes Country Olives | Cured Meats | Artisanal Flat Breads Olive Oil and Balsamic Vinegar

	SUSHI
	Rolls and Nigiri | Wasabi and Tamari | Pickled Ginger
	4 pieces per person


	SLIDE ON
	Beef Sliders | Cheddar, Mango Ketchup Roasted Pork Sliders | Pickled Onions, Slaw Pesto Chicken Sliders | Mozzarella, Tomato Seasoned French Fries

	CEVICHE DISPLAY
	Fresh Seasonal Catch | Leche de Tigre, Shrimp, Corn, Sweet Potato, Lemon and Aji Amarillo

	FRESH MEX
	Al Pastor Pork | Chicken Tinga | Grilled Steak
	Served with Petite Flour Tortillas, Pico de Gallo, Crema Fresca, Guacamole


	LATE NIGHT SNACKS
	Chicken Fingers & French Fries | Cheddar Cheeseburger with Lettuce, Tomato, Onion | Hot Pretzels with Mustard | Cheese Quesadillas | Tequeños | Chicken Wings


	Beverage Packages
	Priced Per Person | Bartender Fee $150
	SILVER
	GOLD
	PLATINUM
	TITANIUM
	One Hour
	Two Hours
	Three Hours
	Four Hours
	100
	Five Hours
	120
	One Hour
	Two Hours
	Three Hours
	120
	Four Hours
	150
	Five Hours
	180
	One Hour
	Two Hours
	120
	Three Hours
	160
	Four Hours
	200
	Five Hours
	240
	One Hour
	100
	Two Hours
	150
	Three Hours
	200
	Four Hours
	250
	Five Hours
	300
	SPIRITS
	SPIRITS
	SPIRITS
	SPIRITS
	WINE
	WINE
	WINE
	WINE
	BEER
	BEER
	BEER
	BEER
	** All pricing is subject to a 25% service charge & 9% sales tax




	General Information
	TIMELINES

	General Information
	CONTINUED
	ALCOHOL


	CONTACT FOR MORE INFO:
	Maria Medina | Senior Catering Manager & Conference Service Manager E: Maria.Medina@pyramidglobal.com P: 305.397.3750
	1350 S DIXIE HIGHWAY. CORAL GABLES, FL 33146



